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(54) SEASONING ENHANCED IN MELLOWNESS, AFTERTASTE AND DELICIOUSNESS 

(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain an oiHn-water seasoning containing marine product oil 
(especially, fish oil) and enhanced in mellowness, aftertaste and deliciousness. 
SOLUTION: This seasoning is such one as to be particularly used for fish and fish processed 
products, or some kinds of soup needing to enhance their aftertaste, is obtained by emulsifying 
oils and fats, preferably fish oil or oils and fats containing fish oil together with an extract to oil— 
in-water type; this seasoning is enhanced in mellowness, aftertaste and deliciousness owing to 
including oils and fats in gustatory substance(s) (natural products, preferably marine products, 
more preferably an extract from fish, containing preferably an imidazole compound such as 
histidine, carnosine, anserine or balenine); this seasoning contains fish oil >1 wt.%, preferably >10 
wt.% in the content of the above-mentioned oils and fats, preferably . 3-based higher 
unsaturated fatty acids account for >10 wt.% of the fatty acids constituting the fish oil and an 
emulsifier comprising polyglycelol fatty acid ester is used; and the above- mentioned gustatory 
substance(s) includes deliciousness-based seasoning containing glutamic acid and/or nucleic 
acid-based seasoning and furthermore containing glutathione. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1/This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2,**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The seasoning with which it is the seasoning which made the oiHn-water type emulsify 
fats and oils and extractives, and mellowness, aftertaste, and a taste were reinforced by fats and 
oils being included in a gustatory substance. 

[Claim 2] The seasoning of claim 1 which is fats and oils with which the above-mentioned fats 
and oils contain fish oil or fish oil. 

[Claim 3] The seasoning of claim 2 which is that in which the above-mentioned fats and oils 
contain 1% of the weight or more of fish oil. 

[Claim 4] The seasoning of claim 3 which is that in which the above-mentioned fats and oils 
contain 10% of the weight or more of fish oil. 

[Claim 5] The seasoning of claims 2 f 3, or 4 which are what contains omega3 system higher 
unsaturated fatty acid 10% or more among the fatty acids with which the above-mentioned fish 
oil constitutes it 

[Claim 6] The seasoning of claims 2, 3, or 4 whose above-mentioned fish oil is purification fish 
oil. 

[Claim 7] Claim 1 for which the emulsifier which consists of polyglyceryl fatty acid ester is used 
thru/or one seasoning of 6. 

[Claim 8] Claim 1 whose above-mentioned gustatory substances are the extractives extracted 
from the natural product thru/or one seasoning of 7. 

[Claim 9] The seasoning of claim 8 with which the above-mentioned extractives contain 

imidazole compounds, such as a histidine, carnosine, anserine, and balenine. 

[Claim 10] Claim 1 which is the taste system seasoning with which the above-mentioned 

gustatory substance contained glutamic acid and/or a nucleotide flavor thru/or one seasoning of 

9. 

[Claim 11] The seasoning of claims 8, 9, or 10 with which the above-mentioned gustatory 
substance contains a glutathione further. 

[Claim 12] Claim 8 whose above-mentioned natural product is a marine product thru/or one 
seasoning of 11. 

[Claim 13] The seasoning of claim 12 whose above-mentioned marine products are fishes. 
[Claim 14] Claim 1 whose seasoning is for fishes and fishes workpieces thru/or one seasoning of 
13. 

[Claim 15] The seasoning of claim 14 which a seasoning soaks and is for a fish, roast fish, boiled 
fish, and/or boiled fish paste. 

[Claim 16] Claim 1 which are the soup for which a seasoning needs the increment in aftertaste 
thru/or one seasoning of 15. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

□"he field of the invention of an industrial place] This invention relates to the oiHn-water type 
seasoning with which the mellowness characterized by including fats and oils, aftertaste, and a 
taste were reinforced, and its use. 
[0002] 

[Description of the Prior Art] As the base of the conventional various dishes, extractives, such 
as meat extractives, fish-and-shellfishes extractives, and vegetable extractives, are widely used 
considering business use as a core. The function of these extractives is supposed that food is 
compensated with lack of the food ingredient which gives the complicated taste and width of 
face etc. However, the extractives extracted from the natural product among the extractives 
system seasonings actually used are the part, and other [ many of ] is the workpieces and 
substitutes which blended a proteolysis object various amino acid, etc. The function of these 
workpieces and a substitute has the fault that taste is simple, as compared with natural 
extractives. 

[0003] next, mellower [ considering natural extractives, / have / taste / complexity and 
substance and ] than a workpiece and a substitute — etc. — although there is the advantage, if 
the description of the further mellowness, the further strength of aftertaste, etc. is given in 
addition to this, worth of extractives [ itself] will improve, and it becomes possible to use for 
more applications. On the other hand, considering fats and oils, it is said that the food and the 
seasoning with which fats and oils are contained are delicious. When an example is given, the fish 
in which fat was, meat, ice cream, a dressing, etc. are applied. These are considered that change 
of mouthfeel by fats and oils being contained and grant (at the time [ Especially ] of heating) of 
peculiar aroma have influenced. For example, the KUKKUDO flavor of hamburger PATI using beef 
has the report which changes with classes of fat (Japanese ******, 65,142 to 148 reference). 
Moreover, non-heated fats and oils adhere to food, and it is reported that the smoothness of the 
opening point by fats and oils is given (oil chemistry, 28 and 724, 1979 reference). 
[0004] If fats and oils are independent, while there is a report (fats and oils, 49, 7, 1996) of being 
near, tasteless about the effect fats and oils affect taste, recent years come and fats and oils 
are directly made for Seki, then the said report by taste. However, the contents are not uniform 
by the reporter. That is, in food, a seasoning, etc. with which fats and oils are contained, there 
are many still unknown parts about what kind of effect fats and oils have had on the taste. 
Although the taste effectiveness of the fats and oils which ******** and are contained in waste 
fluid is observed in JP,8-126482,A, it limits to that by which the effectiveness exposed the fats 
and oils to be used from few things, and was collected from waste fluid in refined oil. JP,10- 
108641, A — industrial processing of fats and oils, especially fish and shellfishes — although it is 
in process and the seasoning of a water-in-oil type is proposed paying attention to the effect 
affect the taste of the fats and oils to derive, it is not thought that the effectiveness about the 
taste of important fishery fats and oils is completely pulled out from it being necessary to dilute 
with the lowness of the oxidation stability of fishery fats and oils, therefore extremely stable 
common vegetable oil and fat 
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[0005] 

[Problem(s) to be Solved by the Invention] This invention aims at offering the fishery fats-and- 
oils (especially fish oil) content oiHn-water type seasoning with which the strength of 
mellowness, aftertaste, and a taste was increased. 
[0006] 

[Means for Solving the Problem] This inventions are fats and oils, the fats and oils which contain 
fish oil or fish oil preferably, and the seasoning which made the oiHn-water type emulsify 
extractives, and make the summary the seasoning with which mellowness, aftertaste, and a taste 
were reinforced by fats and oils being included in a gustatory substance. 

[0007] The above-mentioned fats and oils contain 10% of the weight or more offish oil preferably 
1% of the weight or more, and it is the seasoning with which this invention is the seasoning which 
made the oiHn-water type emulsify fish oil, or the fats and oils which contain 10% of the weight 
or more offish oil preferably 1% of the weight or more and extractives, and mellowness, 
aftertaste, and a taste were reinforced by fats and oils being included in a gustatory substance 
in that case. It is the fish oil which contains omega3 system higher unsaturated fatty acid 10% or 
more 10% or more among the fatty acids with which the above-mentioned fish oil constitutes it 
among the fatty acids with which this invention constitutes it in that case including omega3 
system higher unsaturated fatty acid, or the fats and oils which contain this 10% of the weight or 
more offish oil preferably 1% of the weight or more and the seasoning which made the oiHn- 
water type emulsify extractives, and is the seasoning with which mellowness, aftertaste, and a 
taste were reinforced by fats and oils being included in a gustatory substance. 
[0008] The fish oil used with the seasoning of this invention is purification fish oil preferably. 
Moreover, in the seasoning of this invention, the emulsifier which consists of polyglyceryl fatty 
acid ester is used, further — again — the seasoning of this invention — setting — the above- 
mentioned gustatory substance — a natural product — they are a marine product and the 
extractives more preferably extracted from fishes preferably. The above-mentioned extractives 
contain imidazole compounds, such as a histidine, carnosine, anserine, and balenine. Moreover, 
the above-mentioned gustatory substance is a taste system seasoning containing glutamic acid 
and/or a nucleotide flavor. The above-mentioned gustatory substance contains a glutathione 
further. Moreover, a seasoning soaks this invention and it is the fishes a fish, roast fish, boiled 
fish, for boiled fish paste, etc., and for fishes workpieces. Moreover, this inventions are soup for 
which a seasoning needs the increment in aftertaste. 
[0009] 

[Embodiment of the Invention] In order that this invention persons may get the seasoning with 
which the strength of mellowness, aftertaste, and a taste was increased, as a result of repeating 
various examination, the seasoning which made the oiHn-water type emulsify specific fats and 
oils and extractives found out having the strength of high mellowness, aftertaste, and a taste. In 
addition, the sharp tastes, such as an acid taste and bitterness, are stopped and the taste which 
wears ****** is expressed as the ''mellowness" told to this invention. 
[0010] That in which the above-mentioned fats and oils contain 120 or more fats and oils 
especially fish oil, or fish oil preferably the 80 or more iodine numbers, What contains 10% of the 
weight or more of fish oil more preferably 1% of the weight or more, Especially fish oil is 
purification fish oil or a tuna oil, a bonito oil, and/or sardine oil. The above-mentioned fish oil is 
what contains omega3 system higher unsaturated fatty acid 10% or more among the fatty acids 
which constitute it. The desirable mode of this invention It is the seasoning which made the oil- 
in— water type emulsify fats and oils and extractives, and fats and oils are included in a gustatory 
substance, That in which the fats and oils contain 120 or more fats and oils especially fish oil, or 
fish oil preferably the 80 or more iodine numbers, What contains 10% of the weight or more of 
fish oil more preferably 1% of the weight or more, Especially fish oil is purification fish oil or a 
tuna oil, a bonito oil, and/or sardine oil, and it is the seasoning with which mellowness, aftertaste, 
and a taste were reinforced because it is what contains omega3 system higher unsaturated fatty 
acid 10% or more among the fatty acids with which the above-mentioned fish oil constitutes it 
[0011] The above-mentioned emulsifier consists of polyglyceryl fatty acid ester, and the 
desirable mode of this invention is the seasoning which made the oiHn-water type emulsify fats 
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and oils and extractives, and is the seasoning with which mellowness, aftertaste, and a taste 
were reinforced by fats and oils being included in a gustatory substance, using polyglyceryl fatty 
acid ester as an emulsifier. 

[0012] the above-mentioned gustatory substance — a natural product, especially a marine 
product — desirable — fishes — concrete — salmons — The extractives extracted from 
bonitos and/or tunas, especially carnosine, They are the extractives containing anserine and an 
imidazole dipeptide called balenine. The desirable mode of this invention It is the seasoning which 
made the oiHn-water type emulsify fats and oils and extractives, and fats and oils are included 
in a gustatory substance, the gustatory substance — a natural product especially a marine 
product — desirable — fishes — concrete — salmons — It is the seasoning with which 
mellowness, aftertaste, and a taste were reinforced because they are the extractives containing 
the extractives extracted from bonitos and/or tunas especially carnosine, anserine, and an 
imidazole dipeptide called balenine. 

[0013] The above-mentioned gustatory substance is a taste system seasoning containing 
glutamic acid and/or a nucleotide flavor, and it is the seasoning with which this invention made 
the oiHn-water type emulsify fats and oils and extractives in that case including a glutathione 
further preferably, fats and oils 1 being included in a gustatory substance and its gustatory 
substance are the taste system seasonings containing glutamic acid and/or a nucleotide flavor, 
and it is the seasoning with which mellowness, aftertaste, and a taste were reinforced by a 
glutathione being included further preferably. The Quoc taste enhancing effect of a glutathione is 
reinforced that in which the gustatory substance contained amino acid and a proteolysis object, 
and by including a glutathione in these extractives further. 

[0014] a seasoning — fishes and the object for fishes workpieces — desirable — roast fish, 
boiled fish, and/or the object for boiled fish paste — It was called still more preferably the 
Nishikyo fish preserved in miso, **##****, mirin ****, and sake lees pickles, soaks, and is 
for fish. In that case this invention By being the seasoning which made the oiHn-water type 
emulsify fats and oils and extractives, and fats and oils being included in a gustatory substance, 
mellowness, the fishes by which aftertaste and a taste were reinforced, and the object for fishes 
workpieces — desirable — roast fish, boiled fish, and/or the object for boiled fish paste — it 
was called still more preferably the Nishikyo ****, fish preserved in miso, ********, mirin 
and sake lees pickles — it soaks and is a seasoning for fish. Moreover, it is the seasoning which 
is added by the soup for which a seasoning needs the increment in aftertaste especially the 
rahmen soup of which substance is required, the soup of the Chinese style, etc., and is added in 
that case by the soup which this invention is the seasoning which made the oiHn-water type 
emulsify fats and oils and extractives, and need the increment in the aftertaste by which 
mellowness, aftertaste, and a taste were reinforced by fats and oils being included in a gustatory 
substance. 

[001 5] Although the class of fats and oils made into an object by this invention is not asked, the 
fish oil with which it is rich in the higher unsaturated fatty acid of omega3 system 120 or more 
80 or more when the iodine number looks at the enhancing effect of aftertaste and a taste 
especially preferably is the most desirable. This is considered because the effectiveness over 
taste changes with classes of fatty acid which forms fats and oils. Moreover, although whenever 
[ fats and oils purification-] is not asked, it will be satisfactory if it is the level currently refined 
as food-grade fats and oils marketed. As an amount of fats and oils in a seasoning, it is 5% or 
more preferably 1% or more. The effect to taste becomes clearer by increasing the amount of 
fats and oils. When the amount of fats and oils is less than 1%, although based also on the class 
of fats and oils, the effectiveness over taste is hard to be acquired. 
[0016] In order to circulate considering this invention as a seasoning, fats and oils and 
extractives must be uniform. Therefore, it is required to emulsify fats and oils and extractives to 
homogeneity at an oiHn-water type or a water-in-oil type. Although what kind of thing is 
sufficient as the emulsification gestalt which will be used if it becomes as it is made 
homogeneity, an emulsifier, and the emulsification approach as long as fats and oils and 
extractives become homogeneity, fish oil needs to take a very unstable thing into consideration 
to oxidation here. That is, it is desirable that they are an oil-in-water type emulsification object 
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1 from the field of oxidation stability, especially the oiHn-water type emulsification object using 
polyglyceryl fatty acid ester as an emulsifier. 

[0017] The extractives used for this invention are desirable from the effectiveness that the thing 
containing the thing extracted from the natural product especially carnosine, anserine, and an 
imidazole dipeptide called balenine controls oxidation of fats and oils. Moreover, since the 
effectiveness to the taste according [ what was extracted from the marine product ] to addition 
of fats and oils is large, it is desirable. Among marine products, since salmons, a bonito, and 
tunas contain the above-mentioned peptide in abundance, they are the most desirable. Although 
there are various the extract approaches of extractives, what kind of approach may be used. But 
although a hot water extract is common, there is an ethanol extract, an acid, or the other 
approach of carrying out an alkali extract and neutralizing. Although the condensed liquefied 
extractives are common after an extract, according to this invention, fats and oils can be further 
added in the liquefied extractives, and it can also use by spray drying etc. with disintegration and 
the gestalt which corned. Other extractives may be blended in liquefied extractives, or what 
added other seasonings may be used for them. 

[0018] Thus, compared with the time of tasting the seasoning which emulsified fats and oils and 
extractives and was obtained with an extractives simple substance, an acid taste decreases 
without the strength of taste changing, sweet taste increases, i.e., it is sensed easy that 
mellowness is increasing and that the point taste decreases and aftertaste and a taste are 
increasing. The seasoning used for this invention is desirable from the effectiveness over the 
taste of amino acid system seasonings, such as HAP, HVP, and a yeast extract, and the fats and 
oils of reinforcing to it the aftertaste on which the glutamic acid which is the taste matter, and 
the object which added the nucleic acid related compound (IMP, GMP, AMP) reinforce a taste. 
Moreover, the object with which the glutathione which is the Quoc taste enhancement matter 
was added by the above-mentioned seasoning is the most desirable by the synergistic effect 
with a glutathione. In the seasoning which made the oil-in-water type emulsify the liquid 
containing fats and oils, extractives, or a seasoning, it becomes the seasoning with which 
mellowness, aftertaste, and a taste were reinforced by fats and oils being included in a gustatory 
substance. 

[0019] Although mellowness, aftertaste, and a taste become stronger by using this seasoning for 
food, as food with which effectiveness shows up notably, a roast fish and fishes [ soak and ] 
workpiece, such as a fish, boiled fish, and boiled fish paste, is raised. The effectiveness is large, 
when [ which used ** with few fats~and~oils contents, the Spanish mackerel, the Buna salmon, 
the horse mackerel, etc. for the raw material fish originally especially ] it soaks, a fish soaks and 
it adds to the floor. 
[0020] 

[Function] By considering as the seasoning which emulsified fats and oils and extractives, the 
balance of aftertaste, a taste, and the point taste serves as a seasoning with the weak point 
taste, and strong aftertaste and a strong taste whose sweet taste whose acid taste decreases 
and is increasing. By using the seasoning, the fishery boiled fish paste with which taste is 
extended (it is strong and continues) can be manufactured. Fish oil (tuna oil) reinforces 
mellowness and not only aftertaste but a taste specifically as compared with other fats and oils. 
When the taste matter (glutamic acid, nucleotide flavor) is included as a gustatory substance, the 
effectiveness of fish oil (tuna oil) increases in multiplication. It is thought that the enhancing 
effect of a taste is EPA and DHA which are contained in fish oil. 
[0021] 

[Example] An example explains the detail of this invention. The invention in this application is not 
limited at all by these examples. 

[0022] 0.5g of emulsifiers was added to extractives (exJOOml / 100g offish meat) 90g which 
carried out the water extract from fatty tuna among the example 1 refrigeration big-eyed tuna, 
10g of tuna oils was added further, mixed churning was carried out for 30 seconds by the De Dis 
parser, and the seasoning was obtained. 

[0023] 0.5g of emulsifiers was added to extractives 70g prepared in the example 2 example 1, 
30g of tuna oils was added further, mixed churning was carried out for 30 seconds by the De Dis 
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parser, and the seasoning was obtained. 

[0024] 0.5g of emulsiflers was added to extractives 90g prepared in the example of comparison 1 
example 1, 10g of soybean oil was added further, mixed churning was carried out for 30 seconds 
by the De Dis parser, and the seasoning was obtained. 

[0025] 0.5g of emulsifiers was added to extractives 90g prepared in the example of comparison 2 
example 1, 10g of lard was added further, mixed churning was carried out for 30 seconds by the 
De Dis parser, and the seasoning was obtained. 

[0026] 2% of the weight of polyglyceryl fatty acid ester was dissolved in the commercial 
concentration bonito extractives adjusted to example 3BRIX40 as an emulsifier, and the aqueous 
phase was obtained. The tuna oil used in the example 1 of this aqueous phase and same weight 
was added, it emulsified to homogeneity in the homomixer, and tuna oil addition extractives were 
obtained. These tuna oil addition extractives were added to the Nishikyo ************ by the 
following combination, and the fillet of a Spanish mackerel was soaked in this and it soaked in it 
for bottom two days of lump refrigeration. In addition, it soaked and advantage was taken in the 
sliced Spanish mackerel of the same weight per 1kg of floors. Seasoning of the front face of the 
soaked Spanish mackerel was wiped, and organic-^functions evaluation was presented after 
baking. In addition, the Spanish mackerel which carried out equivalent addition of the bonito 
extractives as a comparison and which is soaked (a tuna oil is not included) and soaked to the 
floor was calcinated similarly, and organic-functions evaluation was presented. 
Nishikyo ************ presentation white miso 50% mirin 30% tuna oil addition bonito 
extractives 20% [0027] example 4 marketing roast meat — ** — it was alike, 10% of tuna oil 
which came out of comparatively and which was used in the example 1 was added, it mixed and 
emulsified to homogeneity in ROBOKUPU, and tuna oil addition **** was obtained, this tuna oil - 
- addition — it was alike, cow internal organs (intestines; hormone) were soaked, and it saved for 
bottom ten days of lump refrigeration. Organic-functions evaluation was presented with the 
soaked internal organs as broiled pig innards after baking. In addition, the internal organs which 
hang down as a comparison and were soaked with the chisel (a tuna oil is not included) were 
calcinated similarly, and organic-functions evaluation was presented. 

[0028] 0.5g of emulsifiers was added to extractives 100g prepared in the example of comparison 
3 example 1, and mixed churning was carried out for 30 seconds by the De Dis parser 
[0029] Organic-functions evaluation was performed about the seasoning obtained in example 5 
examples 1-2 and the examples 1-3 of a comparison. The result was shown in Table 1. Organic- 
functions evaluation was carried out by nine skilled panels. It is made to answer that the taste of 
100 in all, and sweet taste, saline-taste, acid taste, bitterness, and taste - and others is set to 
100 in all by the point taste and aftertaste. In the strength of aftertaste, the result of the 
strength of the strength of sweet taste and an acid taste was extracted in the table, and it was 
shown in it. Furthermore, mellowness was also shown in accordance with Table 1. 
[0030] 
[Table 1] 

_ strength of aftertaste Strength of sweet taste Strength of 

an acid taste Mellowness " example 1 58 22 32 O 



example 2 58 30 24 O Example 1 of 



comparison 48 26 28** Example 2 of comparison 48 21 

34** — Example 3 of a comparison 30 7 49 x 



[0031] Aftertaste is stronger than the examples 1-3 of a comparison, and, as 
for examples 1 and 2 t each is understood that the increment and the acid taste are decreasing 
[ sweet taste ]. The example 2 had remarkable effectiveness especially. Moreover, mellowness 
was a result with examples 1 and 2 better than the examples 1-3 of a comparison, and especially 
the example 2 was a notably good result When the panel was made to carry out free description 
about the description of the seasoning in an example 1 and an example 2 furthermore, the 
expression with it was seen. [ "good / the balance of the taste /", "a feeling of extractives is 
strong and excellent in a quality target" ] 

[0032] Organic-functions evaluation was carried out about Spanish mackerel Nishikyo **** 
obtained in the example 6 example 3. The result was as follows. Compared with a bonito 
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1 extractives independent the thing using tuna oil addition extractives was intentionally identified 
by the three-point identifying method, and was texture with them. [ a taste, strong and 
aftertaste and ] [ soft ] 

[0033] The organic-functions evaluation result was carried out about the broiled pig innards 
obtained in the example 7 example 4. The result was as follows. The thing using tuna oil addition 
**** hung down, was compared independently, was intentionally identified by the three-point 
identifying method, and was texture with them. [ sweet taste, aftertaste, a strong and taste, 
and ] [ soft ] Moreover, evaluation that the tuna oil addition **** was mellower as a free opinion 
of a panel was obtained. 

[0034] In addition, it emulsified by the De Dis parser so that each fats-and-oils content might 
become the water solution (0.5% content of emulsifiers) of the typical compound which has five 
basic tastes, such as example 8 sweet taste, a saline taste, an acid taste, bitterness, and a 
taste, with 10%. The result of having expressed the strength of each primary taste of fats-and- 
oils a non-added water solution, and a fats-and-oils addition emulsitication object using Indows 
and others tau scale was described in drawing 1 . In the leucine and quinine fulfate in which the 
lactic acid in which an acid taste is shown, a histidine lactate, and bitterness are shown, 
glutamic-acid Na (MSG) which shows a taste, and inosinic acid Na(lMP)+MSG, the difference 
arising from a fats-and-oils kind was checked with the significant difference of 5% of level of 
significance as a result of analysis of variance, setting the tuna oil especially to MSG and 
IMP+MSG which show a taste, soybean oil and corn oil fell or (MSG) maintained the 
reinforcement of a taste — it was (IMP+MSG) — the taste was maintained and (MSG) reinforced 
to the thing (IMP+MSG). 

[0035] The tuna oil was added 10% in the example 9 proteolysis object water solution (BRIX45, 
0.5% of emulsifiers) HAP, and by the De Dis parser during 30 seconds, churning mixing was 
carried out and it emulsified. Moreover, water-solution HAP+GSH which added the reduced 
glutathione of a reagent to addition hydrolyzate 0.2%, and was dissolved was prepared, and it 
emulsified similarly. The ranking method of -4-+4 points estimated each sample when making 
evaluation of the sample HAP of the example of a comparison into zero point using 1 5 often 
trained organoleptic-test panels. The result is shown in Table 3. Compared with the non-added 
water solution, as for the emulsification object which added the tuna oil, aftertaste, sweet taste, 
and a taste became strong. 
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[0037] 

[Effect of the Invention] The balance of the aftertaste and the point taste with a strong taste 
can offer the seasoning with the weak point taste and strong aftertaste whose sweet taste 
whose acid taste decreases and is increasing. For example, the seasoning with which the 
mellowness which can manufacture the fishery boiled fish paste with which taste is extended (it 
is strong and continues), aftertaste, and a taste were reinforced can be offered, the fishes and 
the fishes workpiece with which aftertaste and a taste were reinforced using the seasoning of 
this invention — concrete — roast fish, boiled fish, and/or boiled fish paste — it was more 
specifically called the Nishikyo ****, fish preserved in miso, ********, mirin ****, and sake lees 
pickles — it can soak and a fish can be offered. 
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